Belga Café and Chris Bauweraerts present:

“The Slow Brew Tour of Belgium”

Monday, September 21st  

Upon arrival

Spicy chicken and crab sigaars and shrimp croquettes
 (La Chouffe)
Starter
Belgian endive salad with Asian pear, 
blue cheese foam, roasted walnuts, Duvel sabayon
(Duvel)

Grilled West African sea bass, Asparagus and fresh herbs
 with Houblon Chouffe-Beurre blanc sauce
(Maredsous Triple and Houblon Chouffe Dobbelen IPA Tripel)

Entrée 
Beer braised short ribs with buttermilk mashed potatoes,
 roasted baby carrots and red beets in a Mc Chouffe sauce
(Ommegang Abbey Ale and Mc Chouffe)

Dessert

Chocolate surprise
(N’Ice Chouffe)  

$59 pp includes 4 course dinner and beers

Executive Chef – Bart Vandaele

A 20% gratuity can be added to all parties of 6 or more.

